
Winter 
Event Menu

T H E

P H E A S A N T
I N N

A L L I T H W A I T E

Dates from Halloween to Valentines Day and everything in-between

Halloween Family Tea  
Monday 31st October 5-7pm, Quiz and bingo. Book your table and enjoy a Halloween 

themed children’s menu and family fun. 

QUIZ NIGHTS FIRST FRIDAY OF EVERY MONTH 
7th October, 4th November, 2nd December, 6th January, 3rd February and 3rd March 

at 8-30pm. £2 entry per player, prizes to be won!!

Seafood and Steak Weekends 
Specials board dedicated to seafood and steak 11th-13th November, 20th-22nd January 

Taste of Asia Weekend 
Special board dedicated to Asian influenced dishes 3rd-4th February

Dates For Your Diary;



Meat 
Jack Daniel’s™ BBQ marinaded pork ribs,

Meatballs in a spicy marinara sauce,
Chip shop sausage with curried mayo,

Mini black pudding fritters with sea salt and hp 
relish,

Salt ‘n’ pepper crispy chicken,
Mini Higginson’s pork sausages with 

grain mustard mayo

Tapas week
Monday 21st - Friday 25th November 
Monday 23rd - Friday 27th January 

6 dishes £35 - enough for two to share as a light meal. Choose up to four from 
meat, fish and cheese sections and at least two from vegetarian and sides.

Fish 
King prawns sauté in garlic and chilli butter,

King prawns sauté in garlic butter with 
chorizo,

Beer battered haddock goujons with 
tartare sauce,

Crispy king prawns with Vietnamese 
dipping sauce,

Wholetail breaded scampi and tartare sauce,
Prawns in Marie Rose sauce upon 

shredded lettuce.

Cheese 
Loaded fried halloumi with sweet chilli, 

mayo & fresh herbs
Panko breaded brie with cranberry relish,

A selection of cheese with biscuits and 
chutney,

Garlic and Cheddar cheese baked mushrooms 
finished with Panko breadcrumbs.

Mac n Cheese

Vegetarian and sides 
Diced and fried potatoes with spicy tomato 

sauce and garlic aioli,
Parmesan topped chunky chips. Skin on fries,

Tempura vegetables with curried mayo,
Spiced cauliflower fritters with spiced 

mango Mayo,
Garlic ciabatta with Cheddar cheese,

Superfood salad bowl,
Beer battered onion rings.

Berry Eton mess

Lemon posset

Chocolate brownie

Why not finish with tapas style desserts - 4 dishes £15

Cartmel sticky toffee pudding

Cartmel sticky ginger pudding

Homemade fruit crumble

Cheese and biscuits

The Curse of the 
Rapscallion Medallion
Join us for an evening of dinner and clairvoyance as Lavina Bosh uses her medium powers to 
uncover what really happened to her sister Charlotte’s late husband Percy. With her trusted 

friend by her side, Charlotte is confident we can lift the curse that she carries since her husband 
passed away. 

Bloody Mary soup- spiced tomato soup laced with vodka and balsamic.
Prawn, crab and avocado cocktail with dill creme fraiche. 

Teriyaki chicken skewers with carrot and cucumber ribbons, spring onions and chillies.

Cumbrian chicken breast in a smoked applewood cheese and leek sauce finished with crisp pancetta. 
Served with twice cooked chips.

Rendang- a fragrant spiced Indonesian style coconut stew. Choose beef or vegetable to include; 
aubergine, green beans, baby corns and peppers served with steamed rice.

Baked haddock with Lancashire Cheese Crumb, Creamed Spinach upon a bubble and squeak potato cake.

Lemon meringue pie- a classic served with fresh double cream.
Belgian chocolate and espresso torte with brucciani vanilla ice-cream.
A selection of regional cheese and biscuits with butter and chutney.

£39-95 Bedrooms available - 3 course dinner, bed and breakfast £160 per couple  

For one night only, 

immerse yourself in our 

Murder Mystery Dinner 

Theatre and enjoy a 3 course 

meal, whilst uncovering the 

lies, scandals and the truth 

behind our larger than life 

characters.

18th November 7-30pm
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Brothers of Swing
Friday 9th December 8pm

£39-95 per head. Booking and preorder essential. £10 deposit.
Bedrooms available - 3 course dinner, bed and breakfast £160 per couple

Spiced parsnip soup with parsnip crisps.
King prawns sauté with chorizo in garlic butter.

Ham hock terrine with cranberry and orange salsa and bread.
Mac’n’ cheese chilli panko breaded bites with chipotle ketchup

Slow braised beef cheeks with treacle in a rich meat sauce upon mashed potatoes 
with vegetable crisps.

Bacon wrapped Cumbrian chicken breast stuffed with cranberry and sausage meat finished with a 
port sauce. Served with creamed brussel sprouts and crispy fried potatoes.

Miso seared cod, ginger and spring onions upon chilli, lime and coriander rice & pak Choi
Parsnip, cranberry and chestnut tart with creamed Brussel sprouts and crispy fried potatoes.

Christmas pudding ice-cream sundae with Courvoisier cream.
Rich Belgian chocolate brownie with Oreo ice-cream.

Festive creme brûlée with shortbread.
A selection of regional cheese, biscuits, butter and chutney.

Enjoy a relaxed meal and an evening of entertainment 
with ‘The North-West’s number one swing singing duo,’ 
covering melodic harmonies by Frank Sinatra, Robbie 
Williams and Michael Buble as well as modern classics 

by Olly Murs, Neil Diamond and many more.

Your choice of tea or coffee.

Sandwich selection to include; turkey and cranberry, cheese savoury and hot smoked salmon and 
prawns in Marie Rose. Cup of homemade soup. Pigs in blankets, halloumi fries with cranberry and 

orange salsa. Christmas rocky road, St Clements posset, Christmas pud bon bons and festive 
shortbread. A glass of mulled wine, Prosecco or elderflower fizz.

Booking essential - available throughout December excluding selected dates £25

Festive 
Afternoon Feasts

Festive Menu
Homemade soup of the day with ciabatta bread,

Traditional prawn cocktail with flakes of hot smoked salmon, Marie Rose sauce and 
brown bread and butter,

Black pudding in a grain mustard and cream sauce finished with poached egg and crisp bacon. 
Our original recipe Jack Daniel’s™ BBQ pork ribs with ciabatta.

Peter Willacy’s Fylde Coast turkey and home roast honey & grain mustard glazed ham, stuffing, pig in 
blanket and turkey gravy. Served with vegetables, mashed and roast potatoes. 

Pan fried seabass fillet with a lemon and caper butter, baby potatoes and green beans.
Mixed nut roast with a cranberry relish, vegetables, mashed and roast potatoes. 

Traditional Christmas pudding with a rich brandy sauce,
Knickerbockerglory,

Cartmel sticky toffee pudding and Brucciani vanilla ice-cream,
Regional cheese, biscuits and butter.

3 Course £24-95 2 Courses £19-95 Booking and preorder essential. 
£10 deposit. Excludes selected dates.

Festive turkey meals available throughout December 
on the specials board.

Book your table and get into the festive spirit with family! 
Enjoy a meal from our menu and specials board.

Family Christmas Tea
Monday 20th December - Quiz and Games 5-7pm
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New Years 
Eve Dinner

£42-95 per head. Booking and preorder essential. £10 deposit.

Broccoli and Stilton soup with sea salt and black pepper croutons.
King prawn and pink grapefruit cocktail with cos lettuce and Bloody Mary dressing.

Mushroom and chestnut pate with truffle oil crostini.
Crispy teriyaki beef salad with chillies and coriander.

Fillet of beef medallions- Higginson’s beef, dauphinoise potatoes, roasted cherry tomatoes and green 
beans. (4oz £5 supplement or 8oz £10 supplement).

Slow roasted honey glazed pork belly with pulled pork and black pudding bon bons with grain mustard 
mash, crackling and a cider and fennel sauce. (£3 supplement)

Salmon teriyaki upon a noodle stir fry with chillies, oriental vegetables, soy and ginger.
Warm goats cheese with honeyed figs and rocket salad with balsamic glaze.

Rich chocolate brownie with raspberry sorbet, Belgian white chocolate sauce 
and raspberry compote.

Cartmel sticky toffee pudding with brucciani vanilla ice cream.
Strawberry and elderflower Eton mess

A selection of regional cheese, biscuits, butter and red onion marmalade.

Christmas Day Lunch
Parsnip and chestnut soup with bacon lardons, croutons and chives.

Poached salmon and prawn salad with avocado and shrimp mayonnaise
Smoked duck, pear and fig salad with rocket and balsamic.

Goats cheese, honeyed fig and walnut salad with balsamic glaze.

Peter Willacy’s Fylde coast butter roasted turkey breast and leg meat with bacon wrapped chipolata 
roll and chestnut stuffing.

Higginson’s roasted topside of beef and Yorkshire pudding with a rich meat gravy 
and fiery horseradish.

Honey roast Salmon fillet with cranberries, almonds and parsley finished with lemon juice.
Chestnut, spinach, leek and blue cheese en croute.

Mains served with roasted and creamed potatoes, carrot and swede mash, buttered sprouts, 
cauliflower cheese and honey roasted parsnips.

Traditional Christmas pudding with brandy soaked fruits. Served with English cream 
and Courvoisier sauce.

Rich triple chocolate brownie with honeycomb, Belgian chocolate sauce and vanilla ice-cream.
Vanilla creme brûlée with raspberries and shortbread.

A selection of regional cheese, biscuits, butter and chutney.

Peter Willacy’s Fylde coast butter roasted turkey breast, bacon wrapped chipolata roll and chestnut 
stuffing. Served with all the trimmings.

Fresh haddock mornay - fresh haddock fillet baked in a creamy cheddar cheese sauce. Served upon 
mashed potatoes with wilted spinach and tomato concasse

Roasted Winter vegetable and nut roast with caramelised red onions. Served with all the trimmings.

Warm mince pie with Courvoisier whipped cream and Brucciani vanilla ice-cream.
Zesty lemon posset with English whipped cream.

A selection of regional cheese, biscuits, butter and red onion marmalade.

£19-95 per head. Booking and preorder essential. £10 deposit.

Festive Afternoon with 
Christmas Songs and Bingo

Monday 12th December 12-30pm

£79.95 Adults. £44.95 Under 16s Booking and preorder essential. £30 deposit.

A relaxed three course dinner- bookings from 7pm enjoy the table 
all evening with party tunes to see you through to midnight. 
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Valentines with 
Duncan Heather 
Friday 10th February 8pm

Petit pois and pancetta soup
Smoked salmon and lemon croquettes with a sweet 

pickle and cucumber salad
Mini pork sausages roasted with honey and thyme 

served with grain mustard mayo
Spiced cauliflower fritters with spiced mango mayo

Lakeland venison haunch with butternut squash purée, 
haggis bon bons, fondant potato and a 

redcurrant and thyme sauce.(£5 supplement)
Fresh pan fried seabass fillet with shellfish butter 

upon a smoked salmon and lemon potato cake.
Boeuf brisket bourguignon - slow braised brisket of 
beef in a rich red wine sauce with pancetta, shallots 

and garlic. Served upon mashed potatoes.
Cumbrian chicken Kiev seeped in garlic butter. Served 

with skin on fries and creamy slaw.
Miso roasted aubergine and courgette, sauté spinach, 

lime & coriander jewelled rice, crispy onions.

Lemon Duo - zesty lemon posset with English whipped 
cream and mini lemon meringue pie.

Belgian chocolate torte with peanut brittle and peanut 
butter and chocolate ice-cream.

Cartmel sticky toffee pudding with vanilla ice cream.
A selection of regional cheese, biscuits, butter and 

red onion marmalade.

£39-95 per head. Booking and 
pre-order essential. £10 deposit.

Bedrooms available - 3 course dinner, 
bed and breakfast £160 per couple  

Smoked salmon and lemon croquettes with a sweet 
pickle and cucumber salad

Mini pork sausages roasted with honey and thyme 
served with grain mustard mayo

Spiced cauliflower fritters with spiced mango mayo

Lakeland venison haunch with butternut squash purée, 
haggis bon bons, fondant potato and a redcurrant and 

thyme sauce.(£5 supplement)
Fresh pan fried seabass fillet with shellfish butter 

upon a smoked salmon and lemon potato cake.
Boeuf brisket bourguignon - slow braised brisket of 
beef in a rich red wine sauce with pancetta, shallots 

and garlic. Served upon mashed potatoes.
Cumbrian chicken Kiev seeped in garlic butter. Served 

with skin on fries and creamy slaw.
Miso roasted aubergine and courgette, sauté spinach, 

lime & coriander jewelled rice, crispy onions.

Lemon Duo - zesty lemon posset with English whipped 
cream and mini lemon meringue pie.

Belgian chocolate torte with peanut brittle and peanut 
butter and chocolate ice-cream.

Cartmel sticky toffee pudding with vanilla ice cream.
A selection of regional cheese, biscuits, butter and 

chutney.

£70 three courses per couple including 
a bottle of Prosecco - Booking essential 
and pre-order recommended to avoid 

disappointment. Bedrooms available- 3 
course dinner, bed and breakfast £150 

per couple Saturday 11th February.  

Valentines Menu 
Available Saturday 11th and 

Tuesday 14th February
Experienced musical theatre vocalist 
and tribute act will bring broadway 

to The Pheasant covering some songs 
from the shows as well as old and 

contemporary hits. 


